PUFAs, which predominate in vegetable oils (9-12).
In rats, n-6 PUFAs suppress the incorporation of n-3 PUFAs into tissue lipids, and n-3 PUFAs inhibit the conversion of linoleic acid, the major n-6 PUFA in vegetable oils, to arachidonic acid, a precursor of proaggregatory eicosanoids
(1 1, 12) . This suggests that the relative amounts of dietary n-3 and n-6 PUFA, and thus the ratio of n-3 to n-6 PUFAs, may be as important as the absolute amount of n-3 PUFAs in lowering tissue concentrations of arachidonic acid and its metabolites.
We showed previously in rats that the ratio of n-3 to n-6 PUFAs in the diet, rather than the absolute amount of n-3 PUFA, is the determining 
Study design
The experimental design for both studies is described in (1 g olive oil/capsule) for a run-in period.
After 4 wk (study 1) and 2 wk (study 2) of the run-in period, subjects were randomly assigned to control or treatment groups (Table  1) .
In study 1, the minimum amount of n-6 PUFAs in the baseline diet was 8 g and the n-3 PUFA content was < 1 .5 g. The number in parentheses in the key is the dietary ratio of n-3 to n-6 polyunsaturated fatty acids. Figure   3 ). i ± SEM; n = 6-8 (study I), n = I 1-12 (study 2). (Table  2) .
DISCUSSION
The present study challenges the generally accepted view that it is the ratio of dietary n-3 to n-6 PUFAs and not the
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Fish oil (gld)
Ratio of n-3 to n-6
Fish oil (gld) 0 6 1 5
Ratio of n-3 to n-6 0 0.3 0.8 i ± SEM: n = 6-8 (study 1), n = 11-12 (study 2).
Fish oil (gid)
Ratio of n-3 to n-6 FIGURE 7. 
